
terroir by-the-glass

2020: it ’s  been a brutal year
CAVA - HUGUET CAN FEIXES - “CORPINNAT” - BRUT NATURE - PENEDES, SP - 2010
[LIME ZEST, LEMON FLESH, BARTLETT PEAR, SORREL LEAF, GREEN ALMOND CROISSANT, SCHIST, MED+ ACID]
EST. 1768, CAN FEIXES PRACTICES SUSTAINABLE VITICULTURE ON THE SLOPES BETWEEN ANOIA & PENEDES. 
CORPINNAT IS AN E.U. GROUP THAT DISTINGUISHES GREAT SPARKLING WINES PRODUCED IN THIS REGION.

CHAMPAGNE - LAHERTE-FRERES - BLANC DE BLANCS - BRUT NATURE - MARNE VALLEY, FR - NV
[SALTED MEYER LEMON, BOSC PEAR, GOLDEN APPLE, NUTMEG, SOURDOUGH, CHAMOMILE, CHALK, HIGH ACID]
AURÉLIEN LAHERTE IS PART OF A DYNAMIC GENERATION OF YOUNG VIGNERONS MAKING WAVES IN CHAMPAGNE BY 
PRODUCING AN ARRAY OF TERROIR-DRIVEN WINES USING A NATURAL APPROACH TO VITICULTURE & WINEMAKING.

PETILLANT NATUREL BLANC - BIRICHINO - “PETULANT NATUREL” - MONTEREY, CA - 2019
[KIWI, POACHED PEAR, LYCHEE FRUIT, SEA SALT, CELERY ROOT, POLLEN, ORANGE BLOSSOM, MED ACID]
SOURCING FROM A NUMBER OF CAREFULLY FARMED, FAMILY-OWNED, OWN-ROOTED VINEYARDS, PLANTED IN 
MARINE-INFLUENCED CLIMATES, JOHN LOCKE IS FOCUSED ON USING NATIVE YEASTS & MINIMAL INTERVENTION.  

FRIZZANTE ROSATO - CASTELDELPIANO - “LUNALIES” - TUSCANY, IT - 2018
[WHITE PEACH, RUBY GRAPEFRUIT, STRAWBERRY TOPS, FENNEL SEED, LEMON THYME, PINK ROSE, MED+ ACID]
CASTELDELPIANO DEVOTES MOST OF THEIR ATTENTION TO HYPER-LOCAL VARIETIES, LIKE CANAIOLO, 
MAKING WINES WITH A TOUCH OF SKIN CONTACT FROM THEIR TINY ORGANICALLY-FARMED VINEYARDS.

PETILLANT NATUREL ROUGE - FAMILLE MOUTARD - “PET’ MOUT’” - CHABLIS, FR - NV
[GRIOTTES CHERRY, MULBERRY, CRANBERRY SKIN, DESSICATED HIBISCUS, FRESH GAME, FARMHOUSE, MED TANNIN]
THE MOUTARD FAMILY IS WELL-KNOWN FOR THEIR REVERED WORK IN CHAMPAGNEʼS AUBE REGION. SEVERAL 
YEARS AGO THE FAMILY PURCHASED LAND IN BURGUNDY TO EXPERIMENT WITH LESS TRADITIONAL BOTTLINGS.

LAMBRUSCO SALAMINO - SAETTI - “ROSSO VIOLA” - EMILIA-ROMAGNA, IT - 2019
[BLACKBERRY, BLACK PLUM, CASSIS, GRILLED MEAT, OLIVE, PEPPERCORN, SAGE, POTTING SOIL, MED TANNIN]
SAETTI IS OF A NEWER GENERATION OF LAMBRUSCO GROWERS BREAKING THE IMAGE OF LAMBRUSCO AS MALIGNED & 
MASS-PRODUCED. LUCIANO KNEW THEY COULD DO BETTER WITH OLD VINES & THEIR PARTICULAR STRAIN OF LAMBRUSCO, SALAMINO.
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THE IDEA OF TERROIR ENCOMPASSES MORE THAT JUST SOIL TYPE, CLIMATE, GEOGRAPHY, VEGETATION & VARIETAL CHOICE.  
IT ENCORPORATES THE HAND OF MAN, LOCAL HISTORY, CULTURAL TRENDS, CULINARY TRADITIONS & SOCIAL ECONOMICS.  

A TASTE OF TERROIR
EXPERIENCE MAXIMUM TERROIR EXPOSURE WITH 

A FLIGHT OF ALL SIX BRUT SPARKLING WINES

CAVA IS A DESIGNATION FOUND WITHIN THE 
PENEDES REGION OF CATALONIA. THEY FOCUS ON 
SPARKLING WINE IN THE CHAMPAGNE METHOD, 
USING PARELLADA, XAREL-LO & MACABEO GRAPES 
ONA MOSTLY SCHIST SOIL CALLED LLICORELLA.
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THE MOTHER OF ALL SPARKLING WINE, THE REGION 
OF CHAMPAGNE RESTS AT ONE OF THE HIGEST 
LATITUDES FOR ALLOWABLE WINE PRODUCTION, 
DEFINING MUCH OF ITS HISTORY & METHODOLOGY. 
GRAPES: CHARDONNAY, PINOT NOIR, PINOT MEUNIER
FRIZZANTE IS A ITALIAN TERM FORWINE MEANING 
“FIZZY,” OPPOSED TO SPUMANTE, WHICH IS FULLY 
SPARKLING. IT IS PRODUCED USING THE CHARMAT 
METHOD OF PRODUCTION, DICTATING THAT FERMEN-
TAION OCCURS IN TANK RATHER THAN IN BOTTLE. 
PETTILANT NATUREL OR ORIGINEL IS A TYPE OF VERY 
OLD SPARKLING WINE PRODUCTION CALLED 
METHODE ANCESTRALE. IT DICTATES THAT A SINGLE 
FERMENTATION OCCURS IN BOTTLE THAT PRODUCES 
BUBBLES NATURALLY AFTER THE WINE IS CAPPED. 
LAMBRUSCO IS THE NAME OF BOTH THE WINE AND 
THE GRAPE USED TO PRODUCE IT. LAMBRUSCO IS 
PRODUCED ONLY FROM THE REGION OF EMILIA-RO-
MAGNA IN ITALY, AND IS MADE USING FOUR SUB-VA-
RIETALS: GRASPAROSSA, SALAMINO, MAESTRI, & SORBARA.
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